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Mrs. Stoneham, Noble Grand

Rebekah Lodge Seats 
New Officers Jan. 9

Torrance Hebekah 
347 held open installation on 
.Ion 9 at the Torrance Ma 
sonic Temple. 2326 Cabnlli. 
A.-e

With the installing Maff 01 
tin- Compton Rebekah lodge 
onducting the ceremony 

Juanita Stoneman was en 
dowed with the duties of 

lirand: Verna May Ba>- 
tleson. vice grand: Relva 
Brase. recording secretarv 
Am\ Savage, financial secre 
tary; Retta Nelson, treniurer 
«nd lAicllle Tsule. Anna May 

ami Christine Fergu 
son. trustees

Appointive officers installed 
Mary Weddle, warden, 

leanette Omori, conductor 
tuth Deems, musician: Gloria 

Taute. color hearer: Shirley 
 Leetz. chaplain: Frieda Shnf 
t<fer, and Kdna Collison. sur- 
'porters to the noble grand 

Others were Olive Veatc.i 
id Angeline Disario. sup 

lorters to the Vice Grand 
ilice Smith and Rose Ash- 

Ford, guardians: Nell Schet

merhorn and Anna Uickson. 
altar bearers: Maud Milbun 
and Floella Whltacre. banner 
bearer* to the past Noble 
Grand: Pearl Grerr and Myr* 
Snow, banner bearer* to the 
chaplain: Glada Yost. degree 
mistress

Mrs. Stelmi Norrls, retir 
ing noble grand, who con 
ducted a business meeting 
prior to the Installation crre 
mony. was installed as Junior 
Past Noble Grand.

After the ceremony, re 
freshments were served in 
the (lining room where tables 
were beautifully decorated 
with pink and green dolls 
trees, flowers and jrrern net. 
In charge of the social hou* 
were Stelnia N'orris. nobl* 
grand, and her committee.

Houseguests
Mr. and Mrs. Earl Havork* 

of Quinalt. Wash, are guests 
of her sisler. Miss Gertrude 
Murrison and Mist Kathryne 
Ritter at 1403 Acacia Ave.

Sail Today For Hawaii 
To Mark Anniversaries

Celebrating their 20th wed 
ding anniversaries two local 

j iCouples. Mr. and Mrs. Jack 
Rice and Mr. and Mrs. How- 
ark Walker will sail aboard 
ihe Ixjrlinc today for a two 
weeks vacation in Hawaii.

 THejr will I* staying at the 
Hawaiian Village.

The vacation-bound couples 
will entertain a host of 

Ofriends aboard ship this after- 
4£ioon prior to sailing.

On Saturday evening, Mra.
W. E. Starr and Mrs. Frank

,Barnes entertained their
 ^bridge club members and

 "husbands at a farewell party 
honoring the two couples. 

Dinner was served at the
 tStarr home, 1308 Fonthill 
^(Av*., amid decorations typi-
 tal of the Islands. The eve 

ning was ipent playing bridge 
with high it-ore held by Chal-
>« « Si raver and aecond high
 by (iene Lenk.

Together for the evening 
were Messrs and Mmes. 
Jack Dean. George Booth. 
1'halmers Strayer, Gene Lenk, 
jFrank Harnei, the honor 
guests and the hosts. Mr. and 
Mn. Starr and Mr. and 
jars. Barnes
" The previous Saturday eve-
.iitirig. Mr. and Mrs William
Foster entertained at a sur-
prise farewell party at their

 Cuest Night 
Staged By 
Sobada Club

Sobada Dance Club held its 
January dance and "guest 

>iigjit" Saturday evening in 
t\m Crystal Room at the 
Panus Restaurant The Ray 
Noble orchestra played for 
dancing.

 » The committee In charge
"of th« dance consisted of
Meaan. and Mmes. John
Moore, Ray Donaldson, and
Roy Zhe.

> The dance began with Mr. 
and Mrs lx>s DeMott dancing 
the "Anniver»ary Walli" in 
celebration of Uieir 17th wed 
ding anniversary
- Members attending were 
Messrs, and Mmes. Clyde An-
 Berson. If* UeMott, Gil De- 
roum, Ray Donaldson, Cliff 

' (iraybehl.' Verne Uvelady, 
.Jiarold Massie, John Moore. 
Jt.iluml 1'etrat. Kd Schwarti

 »nd t'liff Treme. 
^ Uuests of the club were 
Messrs. and Mmes. I*on 
9ones. Dean Henfro, Ron Cow-

{ tr. Bud lUimun, Kd l-*vy 
nd Skip Knger 

1 The next club dance will 
be held on Manh lii at the 
I'alnis

home, 482? Highgrove Ave., 
honoring Mr. and Mrs. Rice.

The hoMess Used luau dec 
orations for the party. An 
evening of bridge *as en 
joyed, after which refresh 
ments were served.

The group presented the 
Rices with a camera for their 
trip.

Attending the party were 
Messrs, and Mmes. William 
Clary. Jack Dean. Frank 
Barnes. Blayne Asher. Paul 
Small. Frank Adair, the hosts 
and honor guests.

Mr and Mrs Jack Phillips 
entertained at a dinner party 
Sunday evening at their 
Osage Avenue home as i 
farewell compliment for Mr 
and Mrs. Walker.

Class of '53 
Sets Reunion 
For April 27

Torrance High School Claas 
of 1953 will hold its 10th year 
reunion on April 27 at the 
Pen and Quill Restaurant.

Mrs. Jack Rambo. 2909 So- 
noma Ave., is chairman of the 
planning committee. The 
whereabouts of a number o 
the class memberii are un 
known Anyone with informs 
tlon concerning the followlni 
list of persons is asked to cal 
Mrs. Rambo

Marilyn Abbott. Dan At 
kins, Richard Boat). Hull 
Beezley. James Bernard, Jack 
Bray, Roger Brown, Mamie 
Burgara, Helen Carranza 
Fred Claire, Catherine Clouie 
Doris Conkhn, Bill Court, Jim 
Crull, Beverly Dahlin. Charles 
Daw son. Rose Marie De la 
Cruz, lawrence Dodd. Eldo 
Kasterday, Viola Ferrer, Dav 
Id Fitchtner.

Also. Gary Forgey, Jac 
Franklin. Don Qlbton. Nanc) 
Haderly. Fred Hanten, Ralp 
Hastings. Kd ilenderson. Vir 
glnia Hermem-z. Don Howart 
Bettv Jo Ann Howard. Wa 
lace Idr. Herbert Isbell, Hilm 
Jalo, Barbara James. Bot 
Jimenez.

Others are Beryl Jones 
Shinich Katsuda. Ann Kearns 
Bill Krugar. Keith Une, Fran 
cis Jean iJndsey, Hay I 
hart. Joan Maggard, Richar 
Martin. Orland Matlle. Mar 
lyn June M«mon, Collee 
Mooney and Jo* UaMI.

lew* Gucttt
Mr. and Mrs Herbert Saupe 

of Archer, Iowa, spent tb 
weekend here as guesti o 
Mr and Mrs l.inford Saupe 
204:10 Raymond Ave

Wfe INVITS VOU 10

BABY SITTING SERVICE
W« hove reliaL.e ond e^peiiemed odult wotnen «O care 
for your children, Invalid* or *IU«rly people doyt.mes ei

Per Hour • -. •• -J-JJ 
W.«k-end - Vocation («very 24 hr.) 12.00 
New Baby Cam - per day 12 .00 
Transportation 50e and 1.00 

Coll Between 9 a.m. and 5:30 p.m.

DAvis 9-4462 
A&M BABY SITTERS REGISTRY- AGENCY
15605 Atkinwn Ave. Gardtno

(SEHVINO THIS COMMUNITY SINCi 1?S3>

AND SHOPPING SUGGESTIONS

!inl l{ ;)ilsl " , Add to Menu Interest
Have \ariru |
Combinations With Creative Dishes

ll.'vt ''>*">' ways can vou, Ollf ,,{ ,),, piensant aspect* <-o\ er and simmer 2 niiiun. 
n* t'« H> i) V n»°-:i«' Aolll ""-v ''nf \i«tng qulck-fmxen vegeta- Arrange In serving di*h: 
th» .r,,,..,_,? .hlT,?.1,!, ,K! l ' 1"1 '* lhal Wllh *° mllrh "f M>rlnkle with parslr-y Hiid

-w

I *e ill* familiar limiting ,,, add creative toiu  he* 
intMhod for rnnktnt the meat. your own 
l>ui tnke advantage ,tf the A ,   starter, trv one 
variety ,,f In-rl nils. «e»«on- ;   ., of , hf slll<CfMlons

r<W> FRITTKttS
pkR. (I ll>.) rrii/rd nliolr 
hri-nrl corn, diinvnl

II llqniil anil null- 
r. nirllril

. ..<... ... ..  ,  , . , .,,.  mmf nf trie simceMlons ;i- , ... .,. . ,.  ,  ,.
can'irleir 1 * "' """*' *""'' t 'mlliflmv«' r a ' ' 'Vni|. "Vi-ii "I..!,,

Herummendrd rum with fl»h. Corn Fritters add ' J,"!^,!!.""'' 1 ' "'""i
Beef ciil-i for pot ron.itlng elegance to most any comhl (li ,..,, ,.,|,

recommended bv the Ameri- iwtlon but do special honor )% t«p. ,,r pp,.r
fan Meat Institute Include ' broiled ham slice*. ;, r ' wr| ( ltrn 
the nitri or Made bone cut Satisfying enough for ,,,.

Criv* cut beef shanks and 
abort rih« are go.><1 for the
inuall f.oiuly.

Seasonings may be a* little 
as «ali and iiepper. or one 01 
i wo of tht following may lie

i si rot«. celery leire*. chopnedt

pkR. frnxrn mullflnnrr Sill fl 
.« ItollInK vnlUit ««- li.iking p

ill.

meu'iiie: an-.: 
.(Icr, salt Hint 
ift agnln. Add to 

corn mixture and combine 
thnroucMv. Add liquid' und 
stir until smooth.

 \dd e^K- and lilem! jiontly. 
Drop by hPM|iln« tHblesjioon.

«-hee»e ,fry until g(i|.l«-n brown- •• to 
Place frosen cauliflower In,-' min. on em h M.I.V Spixe Imt

  m«!l < l.i 
lh«. ,,l\\ f nil 

i l«p. «nlt
• < up mnned Kimnlnr 
l«p. rhoppril pnr<lry

FANCY
especiallv K< 
hrnllwl hiini

I'l1 KHO/.KN vegetable* for the haiil-t- 
xl "lili fi-h. Corn fiillers add elegance 
Hllces. Satisfy Ing enniiKh for anv main

iiflower a la Roman* la
> iivnl hut do special honor to 
is Green Bean Rarebit to be 
»t to votir me;

green pepper, a sprig or two boiling salted water just long with syrup. 
of parsley, spire* and herbs'enough to separate florei- 
< savory, thyme, curry, chill'(about 3 to 4 min.) Drain. 
jKiwiler. mustard, marjoram.' Smite garlic In olive oil 
ha*il. sage an- a fewi. until brcm-ned. Remove garlic: 

Water. rM.uillpn. timsoinme.'siitiie florets In olive oil until 
tormito juice, canned lomatoes.ibrowned. i 
pineapple Juice, apple elder or Add salt and tomatoes 
drr rnl wine mav be used as 
the br»l«ln« ll.'iiiid

MIH-«I-:MTKR\ 
POT

3 In 4 III. lirrt aiM
bl.iilr pot r(MI«l 

I Ids. II..ur

<;RKK\ nv..\\ U.AKKRIT
I pk«, Irnrfn ml nrrrn

I' j nip-, milk (;.!.,.ut) 
4 Ihn. hnllrr
I I cup Ilimr 
I'l l»p. Mil

l»»«h prpper 
'« t»p. puprlka 
l'i ''I', inilrd onion 
»4 cup Knilrd \nirrlrnn 

.hrrnr

, Cook beans as directed on'cook until thickened, stirring 
package. Drain, ineanurlng|constnntly. Add cheese. Wor- 
ll<|iil(l. Add enough milk to'centerxhlre Mtice, bean* and 
make 2 cup*. Melt butter In plmlento. Stir until cheese Is 

>aucejian. Add flour, nalt. melted. 
'4 i»p. Wnr«T»irr«hire wuirr pevrwr, paprika and onion Herve over baked potatoes. 
I ili«. ilirnl plnilenin 'ami blend. broken open and seasoned 
8 hot linked point,.!-* I Ad.l ll(|tild gradually and with nalt and pepper.

. Mil
«4 I up. prpprr
3 llw. -.liortrn 

J <u|i naii-r 
t Ib*. ihopped 

t l«p. . «r«

4 Medium
Irrril

4 inrdluni 
I pkR. (ruxrn Hru-.»»U 
kpiuul*

Flour (or gravjr 
Combine flour, salt and pep 

per and dredge pot roast. 
Blown in shortening. Hoar off 
drippings.

Add water, onion and cara 
way »eedn. Cover tightly and 
cook slowly 2 hours. Arid po 
tatoes and rariuts and contln 
ue conklnf an minute*.

Add Hnnnel* spnmu and 
rontlnue cookiiiR until meat In 
tender and vegetables are 
done.

Thicken cooking liquid with 
flour for gravy. If desired.

POT HOAftT 
< t HKA>T-APPI,V GRAVY
3 In 4 Mi. .irm ur bUde 

pol rofl-l 
'4 cup flour 
3 l»p. Mil 
'» t»p. Itepper 
>« tup. i.»lon Mil 
3 llm. ohoilrnlng

1 . r«|i muttr
2 l»|i. VV.u.mlrnihlr* •••€•
'4 . up .urinnli
t<i mp apple Jelly
Kl««r lor gravy 
Combine flour, salt, pepper 

and onion salt and dredge pot 
I(IH«I. Brown meat In short 
eiiing Pour oil drlppliiKS

Add water and Worcester 
 Mi* sauce. Cover tightly and 
cook Mlowly 2'i liuuik. Add 
ruiiiint» and continue cook 
Ing au minutes or until meat 
Is tender.

Hemove. put roa»t to heated 
platter. Add ielly to cooking 
liquid and heat through 
Thicken liquid With flour for 
gravy.

WHAT MAKES THIS THE .; 
GREATEST SANDWICH LOAF

EVER BAKED?

'Cussy Up' 

Baked Fish
Ripe oliv.   and hitrba give 

dUtinction to baked fillet o 
Mule. Ijnjje H edged of rl|>« 
oliv»«, cream and a variety o 
NeaftonlniM are heated and 
INiured over baked fish.

If yuii haven t tried heating 
i Ipe ullves, thl* is a good time 
to «tait. Their nut like flavor 
it brought out In heating.

KII.I.KT OP MILK
I Ib. fiA»« B flllfl of kuU
I lit*. Imilrr
l| up. Mil
't up. |*l lie poMdrr
>t Up. orrgMlio
', Uu. lb)iu«
IU.li (irpprr
1 i . up lipr ollvrl
>l cup llgul tir<iul
I Id*. liMlnuf till in rd onto*
I lb«. rkiu,ip«4 t»n\*j
i, IM) Irttl
'« Up. Mill

I'lu.« blu. k of frozen fi»h In 
gleaned 10x0x1'tInch baking 
ill»h: dot with butler. Sprin 
kle with 'i tsp. Mil. garlic 
|Mi\\der, oiegjno, thyme and 
|»-pper.

Huke In oven at 475 degrees 
for 25 minutes Meanwhile 
cm olives Into large wedges.

Heat (team with onion, pa 
: .'< y, l>ay leaf, remaining sslt 
.mil olives. Do not boil. Re 
move bay leaf Drain excess 
liquid from liake.l flbh. I'mii 
hot sauce over fish. I

EXCITING FEATURES

NO NEED TO TRIM CRUSTS... 
they "eel" at good as the bread it wit I You can 
throw that bread knife awayl

SPECIAL BAKING COVERS seal in 
extra oven tlavor... makt slices perfectly 
square, for neater sandwiches.

"SOFT WHIRLED" PROCESS meana
no holes ... (allies, jams, sandwich fillings, 
mayonnaise can't drip through,

Wonder thought ot everything with this sen 
sational loaf! The special "Soft Whirl" proc- 
 w means every slice is flawless in texture; 
baa no holea. The crusts are thin and delicate 
(...actually "eat" as good as the bread itaelf. 
And these extra-tender slices are square

shaped and thin sliced so that you get more 
and neater sandwiches per loaf!

Wonder "Soft Whirled" Sandwich Bread 
taste* as good aa it looks, too... soft, smooth, 
tine-perfect! Get a big, fresh loaf at your 
food store today.

  »»» , (ONTINtNIM S»«me t«MNU*f. I

WONDER "SOFT WHIRLED 
SANDWICH BREAD


